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The Nine Most Common Dining Mistakes 


1. CUTLERY. Don't hold your fork like a cello or your knife like a 
dagger. Also, don't wave your cutlery in the air to emphasize a 
point, and don't put silverware partly on the table and partly on the 
plate. Knives go at the top of the plate, blade facing in and 
touching the inside of the plate. Only the handle should rest on the 
rim of the plate. 





2. NAPKINS. Don't blot or rub the lower half of your face. Pat 
lightly. Don't flap your napkin to unfold it, and don't wave it around 
like a flag. It belongs unfolded half way on your lap. If you leave 
the table, place your napkin on the chair and push the chair back 
under the table. When finished, don't refold your napkin. Just 
gather it together and place it on the table by your place setting. 


3. CHEWING. Never chew with your mouth open and don't try to 
talk with a mouthful of food. 


4. APPEARANCE. Sit up straight. Keep your elbows off the ; 
table. If you have any doubt where your hands belong, put them in 
your lap. 


5. BREAKING BREAD. Tear bread into bite-size pieces and 
butter each one just before you eat it. 


6. SPEED. Gulping food is not only unhealthy but unattractive. 
Slow down - no one will take it away from you before you are 
finished. Dining partners should have the same number of 
courses and start and finish each at about the same time. 


7. BEING PICKY. If you have something trapped between your 
teeth, don't pick at it while at the table. If it's really driving you nuts, 
excuse yourself, go to the restroom and take care of it there. 


8. SMOKING. Sitting in the smoking section of the restaurant ; 
doesn't give you the right to light up between courses. Wait until 


the meal is over and then ask your dining parners if they mind if 
you smoke. 


9. PURSES, BRIEFCASES. Keep them off the table, along with 


keys, eyeglasses, etc, [fit isn’ j 't belon 
Siete it isn't part of the meal, it doesn't belong 


A SHORT LIST OF NO-NOS 


Even though common sense and a sense of courtesy 
may keep you from committing these, they bear 
repeating. 


1. Don't salt or otherwise season your food before 
you taste it. 

2. Cut only enough food for the next mouthful. 

3. Don't hold your fork or spoon like shovels or 
your knife like a dagger. 

4. Don't dunk. Doughnuts and cookies don't 
belong in coffee or milk. 

5. Never tilt your chair. Chairs have four legs for a 
reason. 

6. Pass the food to the right. Same goes for salt 
and pepper, margarine, etc. 

7. Don't ask people where they are going when 
they leave the table. 

8. If you belch, cover your mouth with your napkin 
and say "excuse me" to no one in particular. 

9. Never crumble crackers in your soup, or blow on 
any liquid that is too hot. 


TABLE TALK 


Each person at the table is expected to take partin 
the general conversation. This is a way of getting to 
know the others sitting in your area. You may ask 
questions about the person that can help you to 
know them better. However, stay away from any 
topics that may embarrass anyone or act as put- 
downs. Depending upon the situation, topics might 
include the weather, sports, hobbies you have in 
common, community activities such as concerts, 
etc., that may be coming in the future, and so on. 
Remember to visit with several people in your area 
and not just one or two persons only. 


Remember - you're not there just to eat, but to enjoy 
yourself also. So relax and have a good time. 


